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pulsation ratio, measurement, meter, 167 
WMucopolysaccharides, acid, ripening Parmesan 
cheese, histochemical study, 233 


Nicotinic acid, content, evaporated milk, 113 
Nisin, additive, evaporated milk, 113 
Nutritive value, evaporated milk, factors affect- 
ing, 113 
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effect on, 261 
Streptococcus cremoris, 81, 91, 155 
Str. lactis, 155 
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starter, Cheddar cheese, 155 
Sulphydryl groups, determination, heated milk 
and dried milk, 41 


. a- 
: Vi 
Vi 
Vi 
Ar 
| AK 
AN 
Ba 
Bra 
Bol 
Can 
CLo 
Day 
DE 
Ers 
FEv 
For 
Fry 
GAR 
Got 
GRE 
Hen 
His 
Hi 
Jaq 
JEN 
Kon 
Law 
Lys’ 
\ 


ly, 


is, 


ve 


th 


nt, 


ge 


on. 


ilk 


Index of Subjects ix 


Thiamine, content, evaporated milk, factors 
affecting, 113 
a-Tocopherol, content, milk, factors affecting, 1 


Vitamin A, content, milk factors affecting, 1, 71 
Vitamin B,, see Thiamine 
Vitamin B,, see Riboflavin 


Vitamin B,, see Pantothenic acid 

Vitamin B,, see Nicotinic acid 

Vitamin B,, content, evaporated milk, factors 
affecting, 113 

Vitamin B,,, content, evaporated milk, factors 
affecting, 113 

Vitamin D, content, milk, factors affecting, 1 
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